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ABSTRACT
TE150337

The effects of pasteurization . stcrage and preservatives cn antioxidant activity
in Tangerine orange juice showed that pasteurization at 95 °C reduced more vitamin C,
total phenolics and antioxidant activity than that at 70 °C in the amount of 6.06%,
10.74% and 3.71% respectively. The vitamin C content of pasteurized crange juice was
reduced at storage temperature -1 and 4 °c by 1299 % and 13.61% the total
phenolics by 10.14% and 12.17% the antioxidant activity was increased by 49.90% and

47.60% respectively for 20 days of storage. Storage at 10 °C for 15 days the vitamin C
and total phenolics of pasteurized orahge juice were reduced by 17.32% and 12.17%,

but the antioxidant activity was increased by 52.33%. Addition of sodium métabisulphite.
sodium benzoate and potassium sorbate to pasteurized orange juice and stored at 4 °c

for 21 days showed that sodium metabisulphite could significantly (p<0.05) retained
more vitamin C, total phenolics and" antioxidant activity than sodium benzoate and

potassium sorbate and it was not significantly (p>0.05) different from the untreated juice.



